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White Wine Pairing Recipe Suggestions
Fiery Prawns on Angel Hair Pasta (Serves 4):
Ingredients
· 1/2 cup butter 

· 2 cloves garlic, minced

· 1 tsp crushed Szechwan peppercorns

· 1 tsp hot chilli oil

· 2 tbsp chopped fresh parsley

· 700 grams raw medium prawns  

· 2 tbsp olive oil

· Salt and pepper

· 225 grams angel hair or vermicelli pasta, cooked 

· 40 grams Parmesan cheese, grated

Method

1. In small saucepan, combine butter, garlic, peppercorns, and chilli oil 
2. Simmer over a low heat until butter is melted and garlic begins to sizzle 
3. Remove from heat, stir in parsley 
4. Thread prawns on four or five skewers. Brush with olive oil. 
5. Grill prawns for 4 to 5 minutes until pink, turning once halfway through 
6. Season with salt and pepper to taste.
7. Remove prawns from skewers, toss with butter mixture, hot pasta, and cheese.
8. Serve hot and enjoy!
